In the treatment of digestive disturbances in infancy, especially in acute gastro-enteritis, aci(I milk mixtures have been used with success for some considerable time. Buttermilk was first used empirically in Holland, with very good effect, and was then adopted elsewhere abroad. At the present time the use of buttermilk, Finkelstein' s Eiweissmilch, or concentrated protein milk, can be regarded as the usual routine treatment in acute gastro-enteritis, both on the continent and in America. Protein milk mixtures arc, of course, acid milks, consisting of cow's milk curds mixed with buttermilk, or with equal parts of buttermilk and water.
Faber (1) and Levine ( 2) have both recently written excellent reviews concerning acid milk mixtures and their use in infant feeding. It is, however, still impossible to give an exact reason why such mixtuires prove beneficial. Marriott and Davidson (3) believe that the reduction of 'the buffer value of the milk itself, which is brought about in acid milks, is chiefly responsible for their good effect, as it allows gastric digestion to be accomplished more easilv.
Since the secretion of hydrochloric acid in the stomach is decreased in infants suffering from gastro-intestinal disturbances, this is obviously a point of importance. Schiff and Mosse (4), however, doubt this explanation of the efficacy of these mixtures, and after an exhaustive and critical review of all the data, together with the results of their own experiments, frankly confess that they are unable to assign any one particular reason for their good effect. Gyorgi suggested that perhaps the lactate ion itself might be the responsible factor in the case of milks soured by lactic acid, but Brahdy (5) TheLre is left the possibility of uisinig ordinlary skimmed cow's milk to which lactic acidl has heen added, such as is employedl in cases of acute gastroenteritis b)v Marriott. Although this may be properly prepared in certain cases, it presents (lifficulties in the majority of homes in this country, where ice is an unknown ltuxury. That is to say, the acid is poured inlto milk insufficiently cooled, and the formation of large tough curds results. In addition to this objection, the milk itself, unless kept properly covered and coming from a reliable source, will only be contaminated and augment the existing enteritis.
To get over these difficulties it was thought that skimmed milk powder prepared by the addition of water to which lactic acid (B.P. 75 per cent.), had been previously added, would effectually achieve the desired results. The milk powder is cheap, relatively sterile, and the addition of lactic acid to the water necessary to reconstitute such a milk so easy as to be virtually foolproof. Numerous experiments have shown that the lactic acid in the proportion of a drachm to the pint (0 7 per cent.) can be added to the water required for admixture with the milk powder. and this brought to the boil and poured on the milk powder while stirring, wsithout causing any more than the finest flocculent curd, all of which will easily pass through the teat of a bottle. It has also been found that no further clotting takes place in this mixture on the addition of rennin.
I first used this type of preparation in 1925 and subsequently iDr. Hamilton* has employed it in certain cases of digestive disorder w-ith success. Powers (6) Dried skimmed milk was made up in the usual way by the addition of water, to which, however, lactic acid had been added in the proportion of 0*7 per cent. of the mixture. This was centrifuged, and 5 c.c. of the supernatant fluid was pipetted off, placed in collodion sacs and dialysed against 0 85 per cent. CO 2-free saline. The hydrogen ion concentration of the dialysate was estimated colorimetrically by Gillespie's method(9) (10) . For comparative work this method is as accurate as desired. Whether the skimmed milk was made up in the proportion of one part of powder to ten parts of water, or in the proportion of one part powder to nine of water (two level teaspoonsful to the ounce), no apparent difference in the hydrogen ion concentration resulted, and therefore the readings obtained in these two dilutions have been considered together. In a series of fourteen experiments carried out with the above mixtuire, the following results were obtained: In 1 expt., H.-ion concentration was equal to pH 4-4 ,, 6 ,, , 
,, pH 4 7 ,, 2 ,, ,,
, pH 48 ,, 1 ,, , The results as portrayed above will be seen to run practically parallel in the two series. This acid dried skimmed milk mixture is therefore recommended as being suitable for use in all those cases in which buttermilk itself has proved of value, and can, in fact, be regarded as a suitable and efficient substitute.
